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subjectively at least three times each year in Plant vigor and fresh fruit characteristics, Oregon using a 1 to 9 scale (9 = best including appearance, firmness, external expression of each trait, except color where 9 = dark red) and the means for these traitstre presented in Table 5 . In multiple years. duplicate subsamples of 200 g each were taken randomly from harvested fruit and were evaluated for Brix, titratable acidity, and pH (Table 6 ). Analysis of variance was conducted on the fruit chemistry and subjectively evaluated trait data after checking for normality (PROC IJNIVARIATE; SAS Institute). Fruit was also evaluated informally as a thawed, individually quick frozen product by growers and processors with the strawberry industry and small fruit researchers (data not shown).
Description and Performance
Although not alwa ys significantly different, the yield for 'Valley Red' always has been at or near the top when compared with named cultivars in any Pacific Northwest trial. In Oregon, 'Valley Red' had a higher mean yield than 'Totem' in 2002 was not significantly different from the other cultivars in either year or over both years (Table 3) . Even further north at AAFC -PARC. 'Valley Red' was higher yielding than 'Puget Reliance' in 2005 and than 'Pinnacle', 'Tillamook'. 'Puget Reliance', and 'Totem' in 2006 (Table 4) .
In all trials except for the 2003 planting at WSU-Puyallup. 'Valley Red's' fruit weight was greater than the standard 'Totem' (Tables 1-4). Generally. 'Tillamook' and 'Pinnacle' have heavier fruit than 'Valley Red'; however, this was not the case in the 2007 planting in which the first year of harvest for 'Valley Red' had larger fruit than 'Tillamook'. When first observed in the field, 'Valley Red' is often perceived to produce fruit that are smaller than desired; however, the data analysis indicates a commercially acceptable size. In an inspection of the change of harvested fruit weight at WSU-Puyallup, 'Valley Red' average fruit weight decreased more slowly than 'Tillamook' and 'Puget Reliance' and similarly to 'Totem' (data not shown). This is one of the reasons that 'Valley Red' was reviewed favorably in grower trials.
'Valley Red' has scored well in subjective evaluations of fresh fruit characteristics ( Table 5 ). The feint appearance, capping, and flavor were scored similarly to that of 'Puget Reliance', 'Redcrcst', 'Totem', and Fresh fruit characteristics 'Valley Red' has fruit that are similar in external color to 'Redcrest' and 'Totem' and is darker than 'Tillamook' (Fig. 1) and 'Puget Reliance'. The internal color was comparable to 'Totem' in the 2007 planting, but in the 2001 planting, it was darker than 'Totem' and 'Puget Reliance'. Soluble solids, pH, and titratable acidity are three traits of importance, especially for processing quality. Over the years, there were differences resulting from year and cultivar, but no year x cultivar interaction (Table 6 ). Although 'Valley Red' is often described at evaluations by the industry as being sweeter than the standard cultivars, its soluble solids levels in purees made from frozen fruit is lower than 'Totem' and 'Hood' and comparable to 'Independence', 'Tillamook', and 'Pinnacle'. Fruit pH is comparable to most other Northwest cultivars, although it was higher than 'Puget Reliance' and 'Rederest'. A fruit pH 3.5 is desirable for processed fruit. The titratable acidity for 'Valley Red' was comparable to 'Totem' and 'Hood' and much lower than that of 'Redcrest', 'Firecracker', and 'Independence'. Presumably, the perceived sweetness is the result of the ratio of sugars to acidity and 'Valley Red' has neither a high soluble solids level nor a high titratable acidity. (Tables 2 and 3) .
'Valley Red' should be grown by commercial growers producing berries for processing in perennial, matted-row production systems. This cultivar is high-yielding and vigorous with very uniformly shaped, medium-sized fruit that have excellent processing characteristics. 
Availability

